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	Please write a few sentences regarding the importance of this manuscript for the scientific community. A minimum of 3-4 sentences may be required for this part.


	The manuscript (Ms_AFSJ_147899) is commendable as it integrates innovation in nutrient-enhanced porridges (based on orange-fleshed sweet potato (OFSP), grain amaranth, biofortified beans, and maize flour) with evidence on sensory acceptance and consumer behaviour. The study combines formulation approaches (response surface methodology) with sensory analysis and willingness to pay assessment, thus providing a methodological model that can be replicated for the development of other functional food products. The finding that taste and mouthfeel are the main determinants of overall liking enriches the literature on the relationship between sensory attributes and the acceptance of nutrient-dense foods. In addition, the data on willingness to purchase and acceptable price ranges provide a scientific basis for further studies on the economic sustainability and scaling up of nutrient-enhancing food interventions at the community level
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	The title is suitable
	

	Is the abstract of the article comprehensive? Do you suggest the addition (or deletion) of some points in this section? Please write your suggestions here.


	The abstract is comprehensive according to the template
	

	Is the manuscript scientifically, correct? Please write here.
	The manuscript (Ms_AFSJ_147899) demonstrates a solid scientific foundation; however, several aspects require further elaboration to strengthen its academic rigor:
a. The moisture of the grain amaranth flour needs to be specified.

b. The drying time in the preparation of the orange-fleshed sweet potato flour, as well as its moisture, needs to be stated.

c. ... Formulations without maize had significantly (p<0.05) lower scores for aroma, mouthfeel, taste, aftertaste and overall acceptability…  This statement needs a more detailed explanation regarding the characteristics of maize.

d. ... The higher preference for formulations EF2 and RF2, may therefore be linked to the presence of maize flour and low levels of grain amaranth, which contributed to the improvement of taste and mouthfeel for these porridges... This statement needs to be linked to Table 1, which shows that the proportion of OFSP in RF2 is lower than in EF2
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	The manuscript (Ms_AFSJ_147899) uses the reference years 2013–2024. It is recommended to include more recent literature published in the last five years (2020–2025), as technological innovations and industry trends in the food sector are developing rapidly.
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